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1 PENDAHULUAN 
 
1.1 Tujuan 
Setelah mengikuti Running Modul mahasiswa diharapkan dapat: 
1. Memahami peraturan kegiatan praktikum. 
2. Memahami Hak dan Kewajiban praktikan dalam kegiatan praktikum. 
3. Memahami komponen penilaian kegiatan praktikum 
. 
1.2 Peraturan Praktikum 
1. Praktikum diampu oleh Dosen Kelas dan dibantu oleh Asisten Laboratorium 
dan Asisten Praktikum. 
2. Praktikum dilaksanakan di dapur selaru sesuai jadwal yang ditentukan. 
3. Praktikan wajib membawa modul praktikum, kartu praktikum,  Peeler, and 
knife . 
4. Peserta Wajib Menggunakan Seragam Teori Lengkap 
a. Menggunakan chef jacket dan celana kotak – kotak yang diberikan 
oleh sekolah 
b. Menggunakan appron , neck tie dan chef hat 
c. Menggunakan name tag 
d. Menggunakan safety shoes 
e. Bagi mahasiswi yang berambut panjang rambut wajib menggunakan 
hairnet atau di cepol 
f. Bagi mahasiswa rambut tidak melebihi kerah dan tidak melebihi daun 
telinga 
5. Praktikan wajib mengisi daftar hadir dan BAP praktikum dengan bolpoin 
bertinta hitam. 
6. Durasi kegiatan praktikum D3 = 6 jam (300 menit). 
a. 30 menit untuk Briefing Awal  
b. 30 Menit untuk Grooming  
c. 240 Menit Simulasi 
d. 60 menit untuk evaluasi 
 
Time  Duration  Topik  PIC  
08.00 – 08.30 30 menit  Briefing  Asprak Kitchen 
08.30 – 09.00  30 menit  Check Grooming  Asprak Kitchen 
09.00 – 13.00 240 menit  Simulasi Asprak Kitchen 
13.00 – 14.00 60 menit Evaluasi Asprak Kitchen 
 
 
 
 
7. Jumlah pertemuan praktikum: 
 2 kali di lab (praktikum rutin) 
 3 kali di luar lab (terkait Tugas Besar dan/atau UAS) 
 1 kali berupa presentasi Tugas Besar dan/atau pelaksanaan UAS 
8. Praktikan wajib hadir minimal 75% dari seluruh pertemuan praktikum di 
lab.Jika total kehadiran kurang dari 75% maka nilai Praktikum = 0. 
9. Praktikan yang datang terlambat : 
 <= 15 menit : diperbolehkan mengikuti praktikum tanpa tambahan 
waktu Tes Awal 
 > 15 menit : tidak diperbolehkan mengikuti praktikum 
10. Saat praktikum berlangsung, asisten praktikum dan praktikan: 
 Wajib menggunakan seragam sesuai aturan Institusi. 
 Wajib mematikan/ men-silent semua alat komunikasi(smartphone, 
tab, iPad, dsb). 
 Dilarang membuka aplikasi yang tidak berhubungan dengan 
praktikum yang berlangsung. 
 Dilarang mengubah Keluar ruangan Praktikum Kitchen  tanpa ijin. 
 Dilarang membawa makanan maupun minuman di ruang praktikum. 
 Dilarang membuang sampah/sesuatu apapun di ruangan praktikum. 
 
 
11. Setiap praktikan dapat mengikuti praktikum susulan maksimal 2 modul untuk 
satu praktikum. 
 Praktikan yang dapat mengikuti praktikum susulan hanyalah 
praktikan yang memenuhi syarat sesuai ketentuan Institusi, yaitu 
rawat inap di Rumah Sakit (menunjukkan bukti rawat inap dan resep 
obat dari RS), tugas dari Institusi (menunjukkan surat dinas dari 
Institusi), atau mendapat musibah (menunjukkan surat keterangan 
dari orangtua/ wali mahasiswa). 
 Persyaratan untuk praktikum susulan diserahkan sesegera mungkin 
ke Asisten Praktikum untuk keperluan administrasi. 
12. Pelanggaran terhadap peraturan praktikum ini akan ditindak secara tegas 
secara berjenjang di lingkup Kelas, Laboratorium, Program Studi, Fakultas, 
hingga Institusi. 
 
 
 
1.3 Penilaian Praktikum 
1. Komponen penilaian praktikum: 
40% nilai permodul dan 20% nilai Tugas  (Notebook) 
2. Seluruh komponen penilaian beserta pembobotannya ditentukan oleh dosen 
PJMP 
3. Penilaian permodul dilakukan oleh asisten praktikum, sedangkan nilai Tugas 
Besar/ UAS diserahkan kepada dosen kelas, dilaporkan ke PJMP. 
4. Baik praktikan maupun asisten tidak diperkenankan meminta atau 
memberikan tugas tambahan untuk perbaikan nilai. 
5. Standar indeks dan range nilai ditentukan oleh dosen PJMP atas 
sepengetahuan Ketua Kelompok Keahlian 
  
 
 
 
 
 
 
 
 
 
 
Roasted Chicken w/ Gravy 
 
Page  : 1 of 1    Amount of Portion :100 g 
Date  : Feb 2014   Portion Size  :10 Portions 
Type of Dish : Main dish   Serving Temperature : Hot 
Origin  :-    Serving Tools  : Dinner Plate 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
 
1.4 kg 
To taste 
2 g 
50 g 
240 g 
 
 
Chicken 
Salt & Pepper 
Rosemary 
Chicken fat 
Chicken bones 
The mise en place 
The chicken should be cleaned 
 
 
Optional 
drippings 
 
2 Result     
3 Season 
With 
truss 
1 ¼ to 1 ½ kg Chicken 
Salt, pepper & 
rosemary 
 
The side and outside of the 
chicken 
The chicken with string 
4 Place 
Cover w/ 
add 
 
50 g 
250 g 
 
Drippings 
Chicken bones 
Its sides in roasting pan 
5 Roast 
Turn on 
  In hot oven in approx 20 minutes 
to other leg 
6 Cook   For an additional 20 to 25 min. 
Approx. And taste frequently. To 
test if cooked, pierce with fork 
between a drumstick and thighs. 
The juice coming from the 
chicken should not show any sign 
of blood. 
7 Keep hot   The chicken until being served 
8 Prepare   Gravy with the brown stock and 
the sediments left in the roasting 
tray. 
9 Serve   On a silver tray and garnish 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Grilled American Hamburger 
 
Page  : 1 of 1     Amount of Portion :80 – 100 g 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : America   Serving Tools  : Dinner Plate 
   
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
600 g 
200 g 
2dl 
2 
To taste 
20 g 
150 g 
5 g 
 
Lean beef meat 
Kidney fat (beef) 
Ice water 
Eggs 
Salt & pepper 
Butter 
Onions 
Garlic 
The mise en place 
Minced 
Minced 
 
 
 
 
Chopped 
Crushed 
2 The result    
3 Mince 800 g Beef meat  
4 Mince 200 g Beef fat In the mincing machine  
5 Detail of the 
operation 
   
6 Add 2 dl Ice water  
7 Sauté 150 g Onions Until transparent 
8 Sauté 5 g 
20 g 
Garlic 
Butter 
 
9 Mix  Meat composition 
Sautéed onion 
garlic 
 
 
10 Detail of the 
operation 
   
11 shape   Into beef patties of 120 g 
12 Grill   Both sides, according to order 
13 
14 
Turn 
Serve 
  On the other side 
On plate, or on bun, with chees, egg, 
etc 
15 
16 
Mise en place 
nameless 
Result nameless 
   
Chicken Cordon Bleu 
 
Page  : 1 of 1    Amount of Portion : 100 g 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : Central Europe  Serving Tools  : Dinner Plate 
2 The Result    
3 cut  Chicken fillet Brest of chicken into 1 sliced nicely 
butchered/ filleted 
4 Season with   Salt and pepper A little on the meat 
5 lay  Cheese 
Smoked beef 
A slice 
6 put   The smoked beef and cheese up on the 
chicken fillet then roll the edge from 
any different side.  
7 Press well    The sides 
8 Turn in  Flour On the surface 
9 Then in   Egg wash  
10 Crumbled into  Bread crumb Both side 
11 Press on    Slightly the bread crumb with a knife 
12 Pan fry in  Oil The fillet until golden brown 
13 Put   The pan fried fillet on the grease 
pepper 
14 Take   The pan fried fillet and bring it to the 
plate 
15 Sprinkle  Chopped parsley On the top 
16 Ready to Serve    
 
 
 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
800 g 
100 g 
100 g 
To taste 
100 g 
3 pcs 
100 g 
2 dl 
50 g 
 
Chicken fillet 
Cheese 
Smoked beef 
Salt and pepper 
Flour 
Egg  
Bread crumb 
Oil 
Parsley 
The mise en place 
 
 
 
 
 
Whisked 
 
 
Chopped 
  
 
Daging Lapis Surabaya 
 
Page  : 1 of 2    Amount of Portion : 100 g 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : Indonesia    Serving Tools  : Dinner Plate 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
800 g 
30 g 
40 g 
8 g 
5 g 
1 ½ g 
5 g 
3 g 
3 g 
5 g 
3 g 
5 g 
1 lt 
2 
1 dl 
0.25 g 
0.25 g 
10 g 
0.25 
2 pcs 
To taste 
 
Beef meat (rump) 
Margarine 
Shallots 
Garlic 
Coriander 
Jinten (cumin Seeds) 
Red chili 
Kencur 
Kunci 
Ginger 
Shrimp paste 
Fresh tomato 
Beef stock 
Eggs 
Sweet soya sauce 
Clove powder 
Grated nutmeg 
Galingale 
Cinnamon stick powdered 
Bay leaves 
Salt & pepper 
The mise en place 
2 The result    
3 Grind  
40 g 
8 g 
5 g 
1 ½ g 
5 g 
3 g 
3 g 
5 g 
The spices 
Shallots 
Garlic 
Coriander 
Jinten (cumin Seeds) 
Red chilli 
Kencur 
Kunci 
Ginger 
Below, in turn 
 
 
 
 
Until finely ground 
   
3 g 
5 g 
Shrimp paste 
Fresh tomatoes 
4 Mix well  The meat 
And the ground spices 
 
5 Add 2 Eggs Beaten and mix well 
 Daging Lapis Surabaya 
Page  : 2 of 2    Amount of Portion : 100 g 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : Indonesia    Serving Tools  : Dinner Plate 
 
 
 
 
 
 
 
 
 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
6 Season w/ 1 dl 
0.25 g 
0.25 g 
10 g 
0.25 
2 pcs 
To taste 
Sweet soya sauce 
Clove powder 
Grated nutmeg 
Galingale 
Cinnamon stick powdered 
Bay leaves 
Salt & pepper 
 
7 Mix well   Again 
 Keep   In the refrigerator 
8 Heat 30 g Margarine In sautoir 
9 Fry  The meat Until golden brown 
10 Pour in  Beef stock Bring to boil 
11 Simmer  The meat Approx. 1 ½ hours or until the meat 
has been tender 
12 Correct  The seasoning And the consistency of the sauce 
`13 
14 
15 
 
Remove 
Strain 
Simmer 
 
 The meat Placed in the clean sautoir 
Directly on top the meat 
Which has been diluted with sauce for 
a few minutes 
16 Serve    
  
Ikan Kakap Acar Kuning 
 
Page  : 1 of 1    Amount of Portion : 100 g 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : Indonesia    Serving Tools  : Dinner Plate 
 
  
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Preparation  
800 g 
 
2.5 dl 
2 pcs 
A little 
To taste 
100 g 
500 g 
 
Kakap 
 
Cooking oil 
Lemon juice 
L&P sauce 
Salt, pepper 
Flour 
Acarkuning 
The mise en place 
Cut the fillet into 100 g or 50 g for each 
place 
2 Result    
3 Season  The fillet of kakap 
Salt & pepper 
Lemon juice 
L&P sauce  
With 
 
 
Thinly 
4 Floured  The seasoned fillet of kakap  
5 Heat 2.5 dl Cooking oil  
6 Fry  The floured kakap Until nice brown color on both side 
7 Arrange   In the gratin dish, platter, or plate 
8 Coat with  Acarkuning  
 Ayam Panggang 
 
Page  : 1 of 1    Amount of Portion : 100 gr 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : Indonesia    Serving Tools  : Dinner Plate 
2 The result    
3 Grind 40 g 
8g 
10 g 
1 g 
Shallots 
Garlic 
Candlenut 
Coriander 
Until finely grounded 
4 Boil 2.5 l Coconut milk  In sautoir 
5 Add  The ground spices 
Galangal 
Bay leave 
Lemon grass 
 
6 Season with 5 g 
To taste 
Brown sugar 
Salt 
 
7 Simmer 
 
 
Stir well 
  Approx. 30 minutes to 45 minutes or 
until the coconut milk reduced    
(creamy).  
While simmering to avoid coconut milk 
break 
8 Add 
Simmer 
1,5 kg 
 
Cut of chicken   
Again until chicken tender or done and 
the coconut cream become thicken  
9 correct    
10 Remove 
skew 
 The chicken  
11 Grill   On the grill or charcoal (panggang sate 
until golden brown 
12 
13 
Brush w/ 
Serve 
 The sauce And grill again for a few minutes. 
Hot. 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
1.5 kg 
40 g 
8 g 
1 stick 
3 pcs 
2.5 lt 
10 g 
1 g 
10 g 
5 g 
To taste 
 
Chicken  
Shallot 
Garlic 
Lemmon grass 
Salam leaf 
Coconut milk 
Candlenut 
Coriander 
Galangal 
Brown sugar 
Salt 
The mise en place 
Clean, washed and cut into 8 pieces 
 
 
crushed 
Bay leaves 
 
 
 
crushed 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 CHICKEN HAINAN 
 
Page  : 1 of 1    Amount of Portion : 100 gr 
Date  : Feb 2014   Portion Size  : 6 Portions 
Type of Dish : Main Dish   Serving Temperature : Hot 
Origin  : Singapore   Serving Tools  : Dinner Plate 
Instruction 
1. Prepare chicken and broth: 
1. Remove fat from cavity of chicken and reserve for rice. Rub chicken inside and out with 1 
teaspoon salt. 
2. Bring water with remaining 2 teaspoons salt and ginger to a boil in a 6- to 8-quart pot wide 
enough to hold chicken. Put chicken, breast down, in water and return to a boil, covered. 
Simmer chicken, partially covered, 20 minutes and remove from heat. Let chicken stand in 
hot broth, covered and undisturbed, until just cooked through, 15 to 20 minutes. 
3. Letting broth drain from chicken cavity into pot, transfer chicken to a large bowl of ice and 
cold water and reserve broth for rice and soup. Cool chicken completely, turning once. Drain 
chicken and pat dry with paper towels. Cut into serving pieces. 
2. Make chile sauce while chicken is cooking: 
1. Pulse chile-sauce ingredients to a coarse paste in mini food processor. 
3. Make rice: 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare  
 
1 
3 tbsp 
4 qt 
4 
 
 
6 
1 
2 tbsp 
2 cloves 
2 tsp 
1/3 cu 
 
 
Chicken Broth 
Chicken 
Salt 
Water 
Fresh ginger 
 
Chilly sauce 
Thai chillies 
Shallot 
Fresh finger 
Garlic 
Fresh 
Lime Juice 
 
 
 
 
 
 
Cut into 1/8 inch 
1. Cook reserved chicken fat in a 3-quart heavy saucepan over moderate heat, stirring, until 
rendered, then discard solids. Add vegetable oil if necessary to make 2 tablespoons fat. 
2. Wash rice under cold running water until water runs clear and drain well. 
3. Cook shallots in fat over moderate heat, stirring, until browned. Add garlic and cook, 
stirring, 1 minute. Add rice and cook, stirring gently, 1 minute. 
4. Add 3 cups reserved broth and bring to a boil. Boil until liquid on surface is evaporated and 
small bubbles appear from holes in rice, 3 to 4 minutes. 
5. Cover and cook over very low heat until rice is tender and liquid is absorbed, about 15 
minutes more. Remove from heat and let stand, covered and undisturbed, 5 minutes. Fluff 
rice with a fork and cover. 
4. Assemble dishes: 
1. Shave as many long ribbons as possible from cucumber with a U-shaped vegetable peeler 
and chill ribbons in another bowl of ice and cold water 15 minutes. Drain well. 
2. Stir together soy sauce and sesame oil. 
3. Bring 6 cups reserved broth and watercress to a boil in a 3-quart saucepan and simmer 1 
minute. Remove pan from heat and let stand until watercress is a shade darker, about 3 
minutes. 
4. Drizzle soy-sesame mixture over chicken. Serve chicken with cucumber ribbons and 
individual bowls of rice, soup, and chile sauce. 
Cooks' note: 
· Chicken and broth may be prepared 1 day ahead and chilled, covered. Bring chicken to 
room temperature before proceeding. 
 
 
